CHAPTER 9
GRADES OF MILK
Milk generally is classed into grades according to the care with,
which it is produced. The bacterial content is used to establish
the sanitary quality of the product, but, as \\ill be shown, other
factors also are considered in the grading of milk and cream.
More stringent control is placed upon market milk, that is, milk
supplied to the consumer in its fluid state than upon manufacturing
milk which is used in the preparation of evaporated milk, cream
for butter-making, milk powder, cheese and similar uses. Most
health departments have sanitary codes which cover the grading
of milk and cream. The Milk Ordinance and Code of the United
States Public Health Service,138 modified to fit local conditions,
serves as a standard in many localities.
Dairies and farms engaged in the commercial production are
visited by inspectors who regulate the various details involved in
milk production. The cows should be watched for symptoms of
disease and at the time of milking their flanks, belly, tail and
udder should be washed free of visible dirt and loose hairs. The
milking stable and the milk house usually must be built to con-
form to approved specifications which provide for proper sani-
tary conditions. All utensils and equipment which come in con-
tact with milk during its handling, storage or transportation,
should be made of approved materials, such as well-tinned metal
or stainless steel. Between each period of usage, the equipment
and utensils should be cleaned and treated by an approved bac-
tericidal process, such as steam, hot water or a chemical steriliza-
tion.
Further safeguards are used in plants where milk is pasteurized.
Close observation is kept over the type of equipment used to pas-
teurize the milk and the manner in which this equipment is
employed. The time and temperature of pasteurization is watched,
the accuracy of the thermometers is checked and automatic
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